
THE HERO OF MAIDA VALE  
Thank you for your interest in making a group booking with us at The Hero of Maida Vale. 
This pack includes details of our offering for parties of 10 or more, and details of our private dining rooms. Please note these rooms are often booked some time in advance 
and may not be available at the time of your enquiry.  
We offer either a seasonal three-course set menu, where each guest preorders individual courses, or a feasting menu, where we offer the choice of a seasonal variety of 
sharing plates for the table. You will find a copy of the pre order sheet in a separate attachment. Please indicate your choices by marking ‘1’ in the relevant boxes. We ask 
that this be returned to us, complete with guests names (in case of set menu), at least 7 days prior to the booking date 

 

 

 Seasonal Feasting Menu - £35/pp 
 
Please choose two starters, two mains, and two desserts for the table. All 
dishes are to share 
 
Country terrine, cornichons, sourdough toast  
Duck rillettes, pickles, sourdough toast  
Smoked mackerel, beetroot, horseradish  
Salt Baked beetroots, endive, Roary goats cheese, hazelnut  
 
~ 
Whole baked fish (market availability), bulls heart tomatoes, shallot dressing  
Braised shoulder of lamb, green sauce 
Mushroom, feta and spinach wellington   
Roast Hereford sirloin, shallot, cafe de Paris butter  

 
~ 
Chocolate tart, crème fraiche   
Apple Tart Tatin, calvados, crème fraîche  
Buttermilk Cheesecake, vanilla poached figs     

 

 Seasonal Three-Course Set Menu - £40/pp 
 
Please choose one starter, one main, and one dessert per guest 
 
Ham hock and chicken terrine, piccalilli 
Citrus cured salmon, potato salad, violet mustard dressing  
Burrata, petit violet artichokes, salsa verde 
Leek and potato soup, rosemary focaccia  
Salt baked beetroot, goats curd, smoked almonds  
 
~ 
Black leg chicken, pressed potatoes, girolles and parsley  
Roasted hake, sea vegetables, parsley and garlic butter   
Caramelized onion tart, baked beetroots, Tunworth, watercress  
Hereford rump steak (300g), triple cooked chips, bearnaise   
Chargrilled cote de boeuf (1kg), triple cooked chips, bearnaise (for two - £12 
supplement per head) 

 
~ 
Sticky toffee pudding, vanilla ice cream   
Chocolate tart, Chantilly cream 
Apple tart tatin, calvados ice cream  
Selection of ice creams or sorbets  

 


